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2PAULS

rvadicaﬂj urban barvbez{ue

\

Legend has it that if you mix a big—time City B}‘
from Oklahoma with a little bit of country sass
feom L ouisiana, You gc{: a 'l:hihS talled Radically
Urban Barbcquc. The veal story’s even better
-I;hough .. tause you 5:'& Your bcl!y Lull, 4o0.

2668 Johnston St. Suite C-4 @ Lafayette LA 70503 o 337-232-18l
Monda‘f - Sa{:urday ”am - efm\ [ Suhday | lam - l?m
www‘l\?aukbbq.wm

JOIN OUR MAILING LIST
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¥t Our Premum dandviches

Pulled Pork ‘a la 2Paul's

We put our crunchy Asian Slaw right on top of
premium shredded pork, piled on a toasted bun.
Pour some BBQ sauce on that, child, and get
yourself a spoon. 7.99

Smoked Turkey Breast Sandwich
Premium turkey breast. 7.99

Char-?rille Burger
itied Beef, char-grilled and served on a
toasted bun. 7.99

Smoked Sausage Sandwich
Premium pork and beef sausage. 7.99

dalads

Certified Angus Brisket Sandwich
Pecan-smoked Certified Anaus Beef Brisket, on a
toasted bun, sliced or chopped. 7.99

Citified Chicken Breast Sandwich
Low-cal and lady-like. Smoked. Boneless. Skinless.

Aék abe ' ubgtc

3 jun

\%4
[¥'s not a Sandwich
It's way radical! Four cheeses layered between
baked beans, pulled pork, and Asian Cole Slaw.
Topped off with a 2Paul's Handmade Onion Ring.
799

Angus Beef Brisket Salad

Start with tender beef brisket, slow smoked and
cooked to perfection, add fresh romaine, crisp
apples, peppers, and red raisins, then top with
asparagus, char-grilled in a balsamic marinade.
Finish with our homemade Horseradish Remoulade
dressing and enjoy. 8.99

High Rise Salad

Crisp, fresh romaine, tossed with celery,
mushrooms, green onions, red and yellow peppers
and Balsamic char-grilled asparagus. Finish with any
of our homemade dressings. 3.99

Smoked Chicken Salad

Fresh crisp greens and a pecan-smoked chicken
breast garnished with apples, peppers, and grilled
asparaqus. Served with our homemade Bleu Cheese

Dressing. 8.99
Desserts

6avy Paul’s an ornery ol tuss when it tomes
1o his sweets; he’s always looking tor a fight.
So order up, dude, but 'wateh your back, %oo

White Chocolate Bread Pudding 4.29
Mama Joe's Chocolate Sheetcake 3.29
Lemon Ice Box Pie 3.99
The “You Ain't Man Enough To Eat This" Cookie 1.69

|~

Pork Tenderloin Salad

Sliced pork tenderloin atop a bed of romaine lettuce,
garnished with Mandarin Oranges & grilled
asparaqus. Finish with our own homemade Hawaiian
Vinaigrette and Chinese Mustard. 8.99

Turkey Breast Salad

Fresh crisp greens and a pecan-smoked turkey
breast garnished with apples, peppers, and grilled
asparagus. Finish with any of our homemade
dressings 8.99

Smoked Shrimp Salad

Fresh romaine, celery, mushrooms, colored peppers
and green onions, topped with six large Louisiana
shrimp and grilled asparagus. Choose any of our
homemade dressings. 9.99

for the Kds o i i only

TeePaul's Plate
2 0z. of meat & two sides. 3.99

Good Old Mac & Cheese 2.99
2 Mini-Burgers & Chips 3.99

$x Feverages

The Radical Rita

hopes and dreams, too. Of Blue Curacao and sandy
beaches, of drifting into blue, blue heaven. 7.49

You mustn't hate me because I'm beautiful. | have

Domestic Beer © Imported Beer e Wine Splits
Fountain Drinks e Bottled Drinks © Coffee



Combes

#1 One Meat Dinner, 2 sides & bread. 11.99

#2 Two Meat Dinner, 2 sides & bread. 12.99
#3 Three Meat Dinner, 2 sides & bread. 13.99
#4 Any Sandwich, chips & fountain drink. 11.99

#5 Half Meat Dinner, 2 sides & fountain drink. 7.99

Every Day dpecial
Half portion meat &
2 sides 5.99

Zow

#6 TOO Paul's Sampler: Ribs, brisket, sausage,
pulled pork, 2 sides & bread 15.99

We've so in love!

Ribs © Chicken  Turkey Breast * Sausage © Brisket ¢ Pulled Pork ¢ Pork Tenderloin ¢ Shrimp
Rice Dressing  Potato Salad © Baked Beans © Mac & Cheese  Slaw e Fries ¢ Chips © Onion Rings (add 1.49)

Just dudes

Pretty Ruby’s Rice Dressing
You'll think you're back at Grandma's. 1.99

Potato Salad
Creamy, eggy, mayonnaise-y! 1.99

Macaroni & Cheese
Darn, that's good! 1.99

Asian Cole Slaw
Goes with radically urban barbeque like
white on rice. 1.99

Mallie's Baked Beans
Eat ‘em Cajun style...right on
top of your rice dressing. 1.99

_The Pepper Jelly Special

Take a trip to Fresno for plump apricots, spend a
day in Santa Fe for just the right blend of chili
peppers, stop off in Omaha for meaty St. Louis
ribs, then smoke ‘em - for about $2,500.00. Or
you can have a whole rack of 2Paul’s Pepper

Jelly Ribs for $20.g9 and %aale yourself a cool

Chicken
A half chicken, RUB'd and smoked. 7.99

Turkey Breast
A full half pound of premium turkey breast 7.99

Smoked Sausage
A full half pound of premium, pecan-smoked, pork
and beef sausage. 7.99

French Fries
Crispy, golden brown, skin-on fries mixed with
curly Q's and lightly seasoned. 1.99

Add jalapeno and onion slivers. .99

Potato Chips - Homemade

We take the thinnest of fresh potato slices and do
just like Grandma: fry ‘em up right here...and pile
‘em on your plate. 1.99

Onion Rings
Not only homemade but Made by Hand. Beer

battered, one at a time, and fried till golden

| brown. A totally mouthwatering confection. 3.99

Just Meat

Beef Brisket
A full half pound of Certified Argus Beef Brisket,
chopped or sliced. 8.99

Pulled Pork
A full half pound of pork butt, RUB'd and slow
smoked 14 hours. 7.99

Ancho Encrusted, Cherry Glazed Pork Tenderloin
Smoked in a crust of Ancho Chili, glazed with a Port
Wine, Sour Cherry Reduction. 7.99

BBQ Shrimp
Six large Louisiana shrimp, seasoned and grilled.
8.99

Just Ribs - Pepper Jelly or Dry Rub
Prime cut pork ribs, RUB'd and smoked

3ribs 4.99 5ribs 7.99

Half rack 10.99 Whole rack 20.99

Sausage 3.99

Half Again as Much Meat 3.79
Jalapeno and Onion Slivers .99
Extra Sauce or Dressing .49

Add

Swiss Cheese or American Cheese .99
Hickory Smoked Homestyle Bacon .99
Slaw Topping .99

One Rib 1.99




CoMPLAINTS:
See the tall guy
in the kitehen.

famlly Packs
§a§\dw'!ch Cacks Fib Packs

SMALL MEDIUM LARGE SMALL MEepium LARGE
(FEEDS 4) | (FEEDS 6) : (FEEDS 8) (FEEps 4) | (FEEDS 6) | (FEEDS 8)
1lb.meat : 15Ibs.meat : 2 Ibs meat Islabribs i 2slabsribs {2 slabs ribs
2 pints sides ; 3 pints sides i 3 pints sides 2 pints sides i 2 quarts sides {  1Ib meat
Sauce i  Sauce i  Sauce Sauce :  Sauce i 3quarts sides
4buns i 6buns 8 buns Bread i  Bread  Sauce &bread
$29.99 | $44.99 $55.99 $3899 : $6499 : $88.99

Al Packs To-Go-Bnly
Meats Bj The Pound

Pecan Smoked Meats, Per Pound 12.99
Ribs by the Slab 20.99

dudes By he Pt Bur PER dAuces

Our own original, homemade barbeque

H'a et 399 sauces. Choose Mild, Hot or Pepper
Pint 199 Jelly in 12 oz. bottl
Quart 9.99 elly in 12 oz. bottles.

9.99

)
sof
to tomplain to me. All prices subject to change.

|
2_‘5} 4o tomplain to All credit cards accepted.
my wi&. No checks please.

For Part and OfficeQue,
or Parbyue and g1 e

Sign up for our Email Newsletter

= SafeSubscribe
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